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da  la  nattat*  da  I'axamplaira  film*,  at  an 
conformit*  avac  laa  conditions  du  contrat  da 
filmaga. 

Las  axamplairss  originaux  dont  la  couvartura  an 
papiar  ast  lmprim*a  sont  filmte  an  commanpant 
par  la  pramiar  plat  at  an  tarminant  soit  par  la 
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la  darni*ra  paga  qui  comporta  una  talla 
amprainta. 

Un  daa  symbolas  suivanta  apparaltra  sur  la 
darnlAra  imaga  da  chaqua  microficha,  salon  la 
caa:  la  symboia  — »•  signifia  "A  SUIVRE",  la 
symbols  ▼  signifia  "FIN". 
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The  Beef  Cattle  Sit 

One  hundred  car-loads  of  dressed  beef  have  ^^^,.  ^^ 
Winriipeg  from  Eastern  Canada  during  the  past  three  mor„..„.     ^  ,.„ 
condition  of  affairs  suggests  a  few  comments  on  thp  beef  cattle  situation. 

For  some  yeart  past  there  has  always  been  a  plentiful  supply  of 
live  cattle  to  at  least  meet  the  local  demand,  and  at  certain  seasons 
the  supply  on  the  Winnipeg  market  has  been  so  great  that  large  num- 
bers of  cattle  have  been  shipped  East  and  many  exported.  During 
the  past  four  months  a  rapid  rise  in  the  price  offered  for  live  cattle 
has  failed  to  attract  enough  cattle  to  market  to  even  fill  the  local  de- 
mand. The  cattle  are  simply  not  in  the  country.  Packers  have  had 
to  go  East  to  secure  beef  with  which  to  fill  their  orders.  The  dressed 
beef  that  is  coming  from  the  East  now  is  simply  to  replace  beef  that 
went  East  in  the  live  form  as  feeder  steers  last  fall.  In  a  measure 
conditions  existing  last  fall  are  responsible  for  the  present  conditions. 
The  heavy  crop  of  feed  in  Ontario  last  year  and  the  low  price  of 
feeder  steers  on  the  Winnipeg  market  in  the  fall  attracted  many  On- 
tario farmers  to  Winnipeg  to  buy  feeder  cattle.  This  soon  caused 
a  raise  in  the  price  of  feeders  in  the  West,  and  the  fairly  attractive 
price,  together  with  the  shortage  of  feed  in  parts  of  the  West,  caused 
western  cattle  growers  to  market  practically  everything  that  looked 
like  a  feeder  steer  or  heifer.  Those  few  farmers  who  kept  or  bought 
steers  in  the  West  last  fall  and  fed  them  through  the  winter  arc  realiz- 
ing now  practically  double  what  they  paid  for  them  last  fall. 

Reports  have  come  to  us  from  a  number  of  western  farmers  who 
did  this.  It  is  not  likely  that  the  same  conditions  existing  last  fall  will 
exist  again  soon,  but  a  further  discussion  of  the  market  will  reveal 
the  advisability  of  the  western  cattle  grower  paying  more  attention 
to  the  winter  feeding  side  of  the  question. 

THE  REQUIREMENTS  OF  THE  MARKET. 

Classification. 

Three  divisions  cover  the  classification  of  beef  cattle  on  the  west- 
em  markets.  They  are  export  cattle,  butcher  cattle  and  feeders.  Ex- 
port cattle  consist  chiefly  of  grass-fed  range  steers,  heifers  and  cows 
from  three  to  five  years  old,  also  some  native  grass-fed  steers  and 
heifers  and  some  few  grain-ied  steers  and  heifers.     Export  cattle  are 


graJe.1  into  five  grades— prime,  choice,  good,  medium  and  common. 
Ihe  chief  requirements  n{  export  cattle  are  that  they  be  large,  of  beef 
conformation  with  a  good  covering  of  muscle  on  the  ribs,  back    loin 
rump  and  hind  quarters,  and  that  they  be  fairly  fat.     The  prime  ex- 
port steer  is  the  standard  from  whicli  all  other  classes  and  grades  are 
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fixed,  and  commands  the  bighost  price  of  any  type  of  beef  animal  foun.l 
upon  the  market.  Rememlwring  that  the  export  animal  imist  weieh 
at  east  1,200  pounds,  the  younger  he  is  the  better  will  l)e  tli."  quality 
and  flavor  of  the  meat,  and  the  prain-fed  animal  is  prcferalie  to  the 
grass-fed  animal.  Few  of  the  export  cattle  will  grade  as  prime  More 
grade  as  choice  and  the  majority  as  good.  Since  the  export  cattle  are 
largely  grass-fed  and  must  l)e  fat,  they  come  to  market  with  a  rush  in 
the  fall,  and  besides  causing  congestion  in  the  stock  yards  usually 
cause  a  rapid  decline  of  price. 


CUT  No.  t. 
Prime  Bibs,   1,  •,  ud  S  rrmd  -.     (a)    Front;    (b)    Rmr. 

The  butcher  cattle  class  is  made  up  of  young  steers  and  heifers 
too  small  to  export,  older  steers  and  heifers  too  thin  to  export  and 
some  cows,  bulls,  stags  and  veal  calves.  The  local  dealers  are  able  to 
use  all  of  this  class  of  cattle  that  come  to  market  most  ^f  the  time, 
but  occasionally  some  are  shipped  East. 

Feeders  are  those  steers  and  heifers,  usuallv  two  or  three  years 
old,  that  come  to  market  too  thin  to  make  good  butcher  cattle.  When 
there  is  a  demand  for  them  they  are  sold  to  farmers  to  be  shipped  back 
to  the  farms  to  be  fed  and  fattened.  When  there  is  no  demand  for  them 
as  feeders  they  go  in  as  butcher  cattle  and  are  used  by  the  abbatoirs. 

During  the  year  1910  there  were  marketed  at  Winnipeg  190,r>17 
head  of  cattle.  Of  these,  48,511  head  were  export  cattle,  IOt'sSS 
head  were  butcher  ccttle,  67,740  of  which  were  used  locally  and  39  845 


I     { 


head  wen>  shipped  Kast,  .i;j,274  w«r(>  f.'.Mlors,  o  '    1,083  were 

fed  in  the  West  and  32,11)1  shipjM'd  East. 

Demand. 

What  tho  market  wauh  in  each  export  and  butcher  cau.o  is  sim- 
ply animals  with  beef  typ'%  n  Kood  amount  of  natural  Hesh  and  some 
fat,  animals  that  will  dress  57  to  <tO  per  cent. 

The  great  eomplaint  of  the  dealers  at  present  ii  that  t.o<i  many 
animals,  particularly  in  winter,  sprinfr  and  early  summer,  are  market- 


Roand   and    Bump    Cnta   of   •   pr 

ed  too  thin  in  condition.  Jtany  have  practically  no  fat  on  them.  The 
packer's  objection  to  the  thin  animal,  particularly  if  it  be  mature,  is 
that  such  an  animal  dresses  out  a  low  j-^rcentage  of  saleable  meat,  that 
the  meat  is  dry  and  tough,  lacks  flavor  and  is  not  wanted  by  the  con- 


I. 

h«d  • 


sumer  at  am  price.    Butcher  cattle  will  never  bring  a  high  price  until 
they  are  sent  to  market  with  more  fut  (>i\  thfin 

Little  complaint  is  rojristered  by  the  abba.oirs  about  the  general 
type  ot  cattle  nu»rkete<l.  MoA  of  them  show  very  fair  i  \>e  and  »oef 
breeding,  though  the  cattle  coming  from  some  Localities  Wi^uld  profit 
by  the  use  (     oener  beef-bred  bulls. 

Dehorning  feeder  cattle  is  a  practice  which  will  net  the  feeder 
a  half  cent  a  pound  vhen  ho  comes  to  market  his  finished  animals. 


I 


pri     ilifd  ctaer,  •howini:  exceUent  marbllDB. 

Future  Market  and  Profits. 

.u  ■xK'^ji'^^^"*"^,  '^^  *^®  ranges,  the  shortage  of  breeding  cattle  in 
the  Middle  West,  the  increasing  local  demand  for  beef,  and  the  strong 
healthy  export  demand  for  Canadian  beef,  point  to  a  strong  and  stead- 
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lor  ...ark..    for  M  r,u\r  in  fh.  f„,ur...     Th.  ,.ra..t;..o  of  f,.,.,ii„.,  an.l 

n,.m.  tt  pH.,1  ,„■„.,.  for  h„.Mh...l  .•attl..  aUo  bv  .lUtri  .„ti,.L'  :!,.■  n.n  ke  ' 
«nK  rhrou^h.  ut  t)...  v.ar  will  iuHiro  a  «t..„.li,T  ,nark..t. 

keop  the  f..rt,l.ty  oa  tho  tan..,  whi.h  i.  I.a.lly  nmle,l  on  8omo  fannn. 
T/tr  Ii,l,nl  Cuts  nf  Beef. 

«:»    r      '  /"""wuifr  .l.s,.n|,tion  of  th.>  Hub<livi«io..8  of  the  Va; 

rM'XKov'V'V':  "•'•'•;."^••""  ^"  *''«  -tire  <:;:.«:!  it, 

uHfs  lo  wtiu'li  they  are  best  suited,  is  given. 

Aecordinp  to  the  Renerally  a.lopte.1  practice  the  followinc  is  the 
8ub.hv,.ion  of  a  dre.sed  earc«B.s  of  lleef:  Two  si.le.  or  four  nuare     • 

Tr^:^::^t:zV''''-  ^^""'^'  ^«  ^-  -^-  «^ «;  '^^^ 

Fores  contain  four  regular  cuts  or  pieces,  as  follows-  One  .-h.irl- 

cen^  o?  tL  for  ,^oL  sS  nk    3^!^  ?'  ,/'T'  ''  ''''  "'^^■'  ^  '  ■^•^'  P^^" 
the  fore.  '      ^       '"*•  ""^  <'ar<^a«s,  or  0  per  cent,  of 

ouf't?'?""'^'''"*'''  "'\"^''"  ^""'''^"n^s  ^alleJ  a  "slug"  or  "knocl- 
2f  'the  car^a^""''^  "'^^  *'^  "'^  ^"^  '^"^'  "'^^  -P--'«  ^3  per  c^nt. 


A  round  is  divided  into  three  parts 

,  one  shank,  15  per  cent.,  one  rump,  1!)  per 


56  per  cent,  of  the  round ; 
cent. 


s,   as  follows:   One  buttoch. 


Ike  q.al„y  the  largc-r  the  per^enUg,,  of  the  best  out,,  aS  .■  J.t™ 
the  cor"et'':«Lf  rsat"'""™  ''™"'""  "'  '"-  '"*""'  P""  »»<> 
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The  relative  value  of  the  principal  cuts  is  as  follows:— 

Loin— This  is  the  highest-priced  cut  on  account  of  the  tenderness, 
laken  from  good  animals,  this  will  run  from  50  to  85  pounds,  while 
from  poor  animals  20  to  30  pounds. 

Such  cuts  as  porterhouse,  T-bone  club  and  tenderloin  steaks  are 
taken  from  this  portion. 

k    *  f*^»— From  good  animals  run  30  to  50  pounds,  while  from  poor 
beef  15  to  20.    The  nb  contains  the  best  roasts. 

?^""^~F£?™  good  animals  run  75  to  110  pounds,  and  from  poor 
beef  30  to  40.  This  is  used  for  small  steaks  and  some  boiling  meats. 
It  IS  necessary  at  times  to  use  considerable  of  this  portion  for  corned 
beef,  barrelled  beef  and  sausage  meats.  The  demand,  however,  for 
tie  latter  items  is  not  a  flourishing  one,  and  at  times  it  is  with  consider- 
able difliculty  that  a  market  is  obtained. 

Chucks— H&nge  about  the  same  as  rounds,  according  to  good  and 
pror  carcasses.  This  is  used  largely  for  roasts,  steaks  and  boiling 
meats.  Ihe  neck  portion  is  used  for  sausage  meats,  soup,  hash  and 
mmce  meat.  °  »       r> 

Plates.  Shanks  and  i^Zan^s— Cheapest  cuts ;  used  largely  for  boil- 
ing meats  and  sausage  meat. 

Prime  steers  usually  weigh  from  800  to  1,100  pounds  dresied. 
iHese  carcasses  usually  come  from  animals  that  dress  about  60  per 
cent.  Common  steers  usually  weigh  from  450  to  600  pounds  and 
dress  out  about  50  to  52  per  cent.  There  is  a  good  demand  for 
practically  every  portion  of  the  prime  steer  from  a  fresh  meat  stand- 
point, ihe  contrary,  however,  applies  to  common  steers,  a  very  large 
percentage  of  these  carcasses  being  used  for  barrelled  beef  and  canning 
purposes.  As  there  are  no  canning  factories  in  Western  Canada  to 
use  this  class  of  beef,  the  large  quantity  of  it  offered  on  tbo  Winnipeg 
market  makes  it  a  heavy  surplus. 

Prime  heifers  are  selected  according  to  practically  the  same  re- 
quiremente  as  prime  steers,  with  special  reference  to  full  lo^ns  and 
rounds.  These  carcasses  seldom  have  quite  the  thickness  of  flesh  found 
m  steers.  There  is  a  good  strong  demand  for  this  class  of  meat,  al- 
though possibly  fifteen  or  twenty  head  wiU  constitute  the  entire  re- 
ceipts of  prime  heifers  at  the  Winnipeg  market  each  year.  Common 
heifers  have  very  little  covering  of  fat  and  only  sufficient  thickness  of 
nesn  to  be  used  for  canning  purposes. 


